Ogi produced from two varieties of maize (White and yellow) at different length of fermentation using same method of processing were analyzed for chemical, functional, pasting and sensory qualities. For varietals influence, there were significant different in protein (10.05-10.55 %), Ash (0.86-1.10 %), moisture content (8.88-10-33 %). Functional properties of water absorption capacity ranged between 66.28-68.77 %, for swelling power 8.08-9.88 %, for solubility 7.02 -8.56 for Bulk density 0.623-0.66, for amylose 17.66-19.25 %. Pasting properties ranged between 143.58-176 RVU for peak viscosity, trough 115.42 -132.42 RVU, breakdown 28.17-43.58 RVU, setback 31.75-53.17 RVU. There were significant difference (p<0.05) in the sensory qualities of Ogi powder samples except for texture. Result of sensory evaluation shows that Ogi made from yellow variety of fermentation length of 3 days are more acceptable than Ogi made from white variety of fermentation length of 5 days. Therefore yellow Ogi has highest percentage protein, water absorption capacity, odour, colour, texture and overall acceptability by the panelist.
INTRODUCTION
Maize is the third most important cereal in the world after rice and wheat and ranks fourth after millet and rice in Nigeria. The large proportion of the carbohydrate in field corn is stored as starch (Adegoke and Adeyemi, 1994) .
Ogi (corn starch) is the product obtained by fermentation of corn. Ogi (Maize gruel) is obtained by cooking corn starch. This is usually eaten hot and with bean balls. It serves as a popular break fast food in Nigeria.
There are so many problems arising from fermentation of Ogi (corn starch) and this may include, deriving a complete sour taste which may result in over fermentation due to the conception of people, varietal problems among many others. Also different length of fermentation can affect the final product. Therefore, there is need to determine the effect of fermentation length and varieties on Ogi production
MATERIALS AND METHODS
Maize (white and yellow maize) was obtained from Ijebu-Igbo market.
Processing of Ogi:
Ogi is made from dried corn. Ogi (corn starch) is the product obtained by fermentation of corn. The process essentially consists of soaking the maize in water for one to seven days. The softened corn is washed and ground in a mechanized mill. The ground materials is rinsed with water and passed through a sleeve (Muslin cloth) to remove parts of the hull. The filtrate almost pure starch is placed in pots of water to settle and cover it up completely (Adegoke and Adeyemi, 1994) .
Analytical determinations:
The moisture, protein, Ash and fat contents of the samples were determined using the AOAC (2004) method. The starch and total sugars content were determined using a colorimetric method described earlier in Onitilo et al.2007 . Absorbance was read at 490 nm using a spectrophotometer (model Spectronic 601, Milton Roy Company, USA). The amylose content was determined using the method of Williams et al (1970) involving the preparation of stock iodine solution and iodine reagent. Absorbance was read using a spectrophotometer at 620 nm. A blank was used to standardize the spectrophotometer.
Swelling Power and Solubility was determined by the Takashi and Seib (1988) method. Water Absorption Capacity (WAC) was determined using the method described by Sosulski (1962) .
Pasting properties of flour was characterized using Rapid Visco Analyser (RVA) Model 3C, Newport Scientific PTY Ltd., Sydney) as described by Delcour et al. (2000) and Sanni et al., (2004) . Five gram (5g) of sample was accurately weighed into a weighing vessel. 25ml of distilled water was dispensed into a new test canister. Sample was transferred onto the water surface in the canister, after which the paddle was placed into the canister. The blade was vigorously joggled up and down through the sample ten times or more until no flour lumps remained neither on the water surface nor on the paddle. The paddle was placed into the canister and both were inserted firmly into the paddle coupling so that the paddle is properly centered. The measurement cycle was initiated by depressing the motor tower of the instrument. The test was then allowed to proceed and terminate automatically.
Statistical Analysis:
The data generated were analyzed using Statistical Analysis Systems version 9.1 SAS (2003) software package. Significance of treatment means was tested at 5% probability level
RESULTS AND DISCUSSIONS
The chemical composition of Ogi meal obtained from different varieties and fermentation length are shown in Table 1 . The protein content ranged between 10.05 and 10.55%. Ogi white has low moisture content, ash and fibre irrespective of the days used for their fermentation. This means that Yellow Ogi has good protein source than White Ogi. Hence, there exist a significant difference (p<0.05) for variables analyzed except for fat and fibre in which there was no significant difference (p>0.05) in both white and yellow Ogi. The result of the swelling power of Ogi at different fermentation length and varieties are shown in Table  2 . There is an increase in the value of the swelling power at range 8.08% and 9.88%. There is a significant different (p<0.05) in both white and yellow Ogi. Onitilo (2007) have suggested that the swelling power granules reflect the extent of the association forces within the granules. Swelling power and solubility of the starches provide evidence of non covalent bonding between molecules within the starch granules. Swelling is a factor of ratio of amylose to amylopectin, the characteristics of each fraction in terms of molecular weight -distribution degree length of branching and confirmation. The presence of naturally occurring non-carbohydrates such a lipid is also an important factors. The formation of amylase lipid complexes can restrict swelling and solubilization.
The value of solubility of the samples of Ogi are shown in the Table 2 , an increase in solubility was noticed in all samples. Since leaching of amylose as responsible for most of the solubility of starch based product (Dengate, 1981), higher solubility in yellow Ogi implies that it is lesser in leaching than Ogi white, leaching is enhanced by hydrolysis of amylase during soaking or hindered by new internal bounding (Numfor et al, 1996) . An increase in solubility at different temperature implied more amylose was lost during heating. Solubility therefore, is a function of processing and reconstitution. Hence, the higher the solubility, the more the Ogi reconstitute well in water.
There is a significant different between yellow and white Ogi samples at (p<0.05). Table 3 shows the pasting properties of white and yellow Ogi. Peak viscosity increased as fermentation increases. It ranged between 143.58 and 174.00 RVU. The highest peak viscosity was recorded for yellow Ogi while the least was recorded for white Ogi. Peak viscosity indicates the water binding capacity of the starch or mixture. It is often correlated with final product quality. The peak occurs of the equilibrium point between swelling causing an increase in viscosity, rupture and alignment causing its decrease.
The value of peak time range between 5.08 and 5.47 min. white Ogi has the least peak time and yellow Ogi sample recorded the highest peak time. There is a significant different (p<0.05) among the samples.
The pasting temperature value ranged between 63.95 and 65.55 o C with yellow and white Ogi having the highest and lowest respectively. A significant different exist among the samples (p<0.05). The temperature at the onset of rise in viscosity is known as the pasting temperature. The pasting temperature provides an indication of the minimum temperature required to cook a given sample, which can have implication on the stability of other components in a formula, actually swell over a range of temperature, indicating their heterogeneity of behaviours.
The values of breakdown ranged between 28.17 and 43.58 RVU. Final viscosity ranged between 147.17 and 183.58 RVU, set back values ranged between 31.75 and 53.17 RVU, trough ranged between 115.42 and 132.42 RVU. The rate of increase in fermentation depend on the temperature and degree of mixing applied to the mixture and the nature of the materials itself Breakdown indicates the ability of the materials to form a viscosity paste or gel after boiling and cooling there exist significant different (p<0.05) among the sample.
Setback has been correlated with texture of various products, high setback is also associated with syneresis during freeze thaw cycles for example, and substituted starches are commonly used where this presents a quality defect. Setback is measured as the different between breakdown and peak viscosity. The results of sensory evaluation of Ogi (pap) were shown in Table 4 . The responses were based on panelist perception or quality understanding about how best they like pap samples. There was no significant different (p> 0.05) among the samples in the sensory scores for odour, texture, colour, taste and overall acceptability. Pap sample made from yellow Ogi recorded the highest level for odour, colour, taste and overall acceptability than that made from white Ogi by the panelist, moreover, there was no different in the level of acceptability of various pap samples. Hence, yellow Ogi is chosen to be the best variety because of its good quality and nutritional advantage. Each value represent mean of three replicates.
CONCLUSION
The study has shown that a variety has significant effects on the qualities of Ogi especially in protein, water absorption capacity, amylose, moisture content and ash.
Result of sensory evaluation shows that Ogi made from yellow variety of fermentation length of 3 days are more acceptable than Ogi made from white variety of fermentation length of 5 days. Therefore yellow Ogi has highest percentage protein, Water Absorption Capacity, odour, colour, texture and overall acceptability by the panelist.
